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INTRODUCTION
Goat is considered an important meat animal throughout the throughout the world now days. In Pakistan, they are commonly reared for multi-purposes like meat, milk and hair production. It is assumed that none of breeds seems to specially be developed as a dairy or meat type, but they serve as multi-purpose animals with low performance level [1] . There are no religious or cultural limitations on the utilization of goat meat that results goats to be commonly available in every society where eating beef, pork or other meat types are prohibited. It is has
RESULTS
Glycogen level: Goat meat samples were analyzed for glycogen level, and the findings are given in the Figure   1 . The concentration of glycogen was found between 14.57 to 21.95, 14 .74 to 23.21 and 7.96 to 13.34 mg/g in meat of goat with age group of A, B and C, respectively. However, glycogen level was found to be slightly higher in group B (17.79±0.85 mg/g) contrast to group A (17.55±0.75 mg/g). The differences among them were statistically non considerable (P>0.05). Whilst the glycogen level in meat of older group i.e. group C (9.56 ± 0.49 mg/g) was found prominently (P<0.05) lower compared group A and B. LSD (0.05) = 2.088 SE± = 1.016 Group A = Goat meat of age group 6-12 months. Group B = Goat meat of age group 13-18 months. Group C = Goat meat of age group >18 months.
Figure-1.
Glycogen level (mg/g) of goat meat of different age groups. Flavor: Goat meat of group A, B and C was rated for flavor score, and the results are presented in Figure 3 .
Influence of Glycogen Level on Sensory Characteristics of Goat
The goat meat of different age groups received score for flavor ranging from 3.0 to 3. Juiciness: Goat meat of A, B and C groups was evaluated for juiciness by a taste panel, while the results are given in Figure 4 . The score was ranked in a range between 3. Tenderness: Tenderness score in goat meat of group A, B, and C rated by a taste panel are depicted in Figure 5 .
It was observed that the score for tenderness ranged from 3.0 to 3.8 for group A, 2.8 to 4.0 for group B and 2.6 to 3.6 for group C. The average tenderness score was rated higher to group B (3.41 ± 0.11) and A (3.40 ± 0.08) compared to that of group C (3.08 ± 0.11). A and B groups possessed significantly (P<0.05) higher tenderness score compared to group C, but contrast to one another no significant variation (P>0.05) was noted.
Goat meat of age group 6-12 m. Group B = Goat meat of age group 13-18 m. Group C = Goat meat of age group >18 m. Influence of glycogen on sensory attributes of goat meat of different age groups: Influence of glycogen on sensory properties of goat meat was assessed, and findings are illustrated in Table 1 . Glycogen has no prominent (r = -0.0639) and weak in age group of 13-18 m (r = 0.2440) and modest in age group >18 m (r =0.6316). The influence of glycogen on tenderness was found to be strong in goat meat of age group 6-12 m (r = -0.7712) and weak in age group 13-18 m (r = 0.3904), while it was noted modest (r = -0.4038) in case of age group >18 m. The relationship was found to be negative between glycogen and overall palatability of goat meat of age group 6-12 m and >18 m but the positive in age group 13-18 m. The influence of glycogen on overall palatability of goat meat remained modest (r = -0.6127), weak (r = -0.3693), and modest (r = 0.5195) in age group 6-12m, >18 m and 13-18 m, respectively.
DISCUSSION
Current investigation was performed to assess glycogen level and its influence on sensory attributes of goat [15] agreed with the present results, their reports indicated that the old animals have lower reserve of glycogen than that of younger. In another study [16] observed that eight month old lambs appeared to have greater glycogen level than that of 22 month old sheep. Nevertheless, the concentrations of glycogen in goat meat observed in the present study are in a range of findings reported by
Warriss [17] that the muscles which produce meat with normal pH contain about 10-20 mg/g glycogen.
Moreover, any type of pre-slaughter stress decreases the glycogen reserves in the muscles [18] . Whilst, regular exercise was known to increase the level of glycogen in the muscle of a variety of animals [19, 20] .
Meat sensory characteristics tend to measure, analyses and interpret the quality of meat, which is, therefore, ranked by the sense of flavor, colour, juiciness aroma and tenderness. These sensory characteristics are highly affected by age [19] breed [21] and species of animal [22] . In the present study goat meat of unknown breed of different age groups were evaluated through panel of Judges and ranked as per score rated by them. It could be argued that colour of meat is of most important impression for consumer acceptance [23, 24] and in the present study it was found that there was no considerable variation (P>0.05) among the meat colour score of A (3.62 ± 0.11) and B (3.93 ± 0.13) group. While, the colour of these both groups were more acceptable (P< 0.05) contrast to C group (2.46 ± 0.08). Further, findings of current research reveals that the colour of group A and C goat meat was inversely related with glycogen concentration of goat meat, whilst in group C goat meat, the relationship was found to be positive. Moreover, present results are relation with study of Pieniak-Lendzion, et al. [25] who reported that the meat of older animals perceived the lower colour score than that of younger goat meat. In another study it has been reported that the average colour score of goat meat was decreased with increase in maturity of goat and meat became darker in colour [26] .
Flavor is another important sensory character, which found to be the most important factor affecting the consumers' meat buying habits [27] . Flavor score of goat meat in group A and B (3.5 ± 0.08 and 3.65 ± 0.16, respectively) appeared similar and it was prominently higher (P> 0.05) than group C (2.74 ± 0.13). Present findings are in consistent with that of reported by Dawkins, et al. [28] who reported the significant effect of animal age on the flavour of cooked goat meat. However, Simela, et al. [29] reported that flavour intensity increase with the age of an animal, though disagree on which age group are the most acceptable. Moreover, flavour of goat meat in a group A and B was found to be directly related with glycogen level and in group C, it was inverse. But this relationship between glycogen and flavour attributes was found to be statistically non-significant (P>0.05).
Meat juiciness is found to be major character considered in the evaluation of meat quality [3] . In the present study the average score for juiciness was rated relatively similar (P>0.05) in goat meat of group A (3.76 ± 0.17) and B (3.57 ± 0.15), whilst both of these groups ranked significantly higher (P<0.05) in juiciness than that of goat meat of group C (2.16 ± 0.11). It has been further observed that in older age group of goat meat (13-18 m, or >18 m), juiciness has direct relationship with glycogen and in younger age group (A) of goat meat it was found to be negative. These results are in agreement with reported results of Simela, et al. [29] who observed that meat of younger age were more juicer than that of older goats. In another study it has been reported that sensation of juiciness in chevon is closely related to the age of the animal [30] . It is of interest to note that meat of younger age goat could be of more marbled than that of older age goat meat as meat juiciness appeared to be high in wellmarbled carcasses [21] . While Webb, et al. [31] reported that the juiciness of meat is directly linked to the moisture and intramuscular lipids content of meat.
Meat tenderness is assumed to be important attributes of eating quality that determines the consumers' interest in meat [30] . In the present study the average score for tenderness of group B (3.41 ± 0.15) and A (3.40 ± 0.08) was found to be similar (P> 0.05) but significantly higher (P< 0.05) than that of group C (3.08 ± 0.11) of goat meat.
It has been further found that tenderness was inversely related to glycogen level of goat meat of young age group A as well as C, but directly related with age group B. However, this relationship was only significant (P<0.05) in meat of young age group (A). These results are accordance with the work of Bonvillani, et al. [32] who reported the higher score for initial tenderness in young goat and subsequently the lower with the progression of slaughter age.
Similarly main effect due to increase in slaughter age in tenderness was observed by Peña, et al. [4] . The findings of current investigation are also in line with those found by McMillin and Brock [33] who reported that the increase in goat age generally decreases the meat tenderness.
Present findings indicate that goat meat of A (3.92±0.08) and B (3.96±0.05) group were similar (P> 0.05) in palatability. However, meat of both of these groups were more acceptable than that of group C (2.70 ± 0.09) goat meat. It could be noted that overall acceptability of meat products is directly affected by certain eating quality attributes like flavour, texture/tenderness, appearance/colour and juiciness [34] . Some of them indicate more influence on the overall acceptability compared to others. For instance, Lawrie [35] rated texture and tenderness as the most important eating quality attributes, whilst Bartholonew and Osualo [36] reported that flavour had more effect on overall acceptability of processed mutton products. However, present findings of overall acceptability correlate with that of other eating attributes (i.e. colour, flavour, juiciness and tenderness) observed in the present study, where group A and B goat meat perceived the higher score than that of group C goat meat. Overall palatability also correlates with level of glycogen. Their relationship was found to be negative in case of goat meat of young age group (A) and the old age group (C), whilst it was positive incase of group B goat meat i.e. 13-18 m age. The relationship of palatability with glycogen level presumed to be modest in goat meat of young age groups i.e. group A and B, where as it was weak in case of goat meat of older age group C i.e. >18 m age.
CONCLUSION
Study concludes that the meat obtained from goat having age of 6-12 months and 13-18 months possess similar sensory attributes, however at the age of >18 months goat changes significantly in term of all sensory characteristics.
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